TECHNICAL SHEETS

ALMA TOBIA
Tinto
2009

Year 2009
The ripening of this vintage was earlier due to a dry, hot summer. The rains of
the in 18th and 19th September were very beneficial for the final ripening of the
grapes. The smaller fruit size with smaller clusters was very favourable in order
to get a high quality wine. The health quality of the grapes was impeccable.
Vineyards: We selected three vineyards:
• Vineyard of Graciano: Rioja Baja with a calcareous clay soil very rocky and
poor. Production: 2,500 Kg/Ha. Harvest date September 28th.
• Vineyard of Tempranillo: Rioja Alta with an altitude of 520 m. Clay loam soil.
Production: 5,800 Kg/Ha. Harvest date October 7th.
• Vineyard of Merlot: Rioja Alta with an altitude of 560 m, clay loam soil.
Production: 5,000 Kg/ha. Harvest date October 15th.
Winemaking
• Grape Variety: 50% Tempranillo, 35% Graciano, 15% Merlot
• Whole destemmed grapes that underwent cold maceration followed by
fermentation in small open tanks at a controlled temperature.
• After malolactic fermentation in new, fine-grained, French oak barrels, the
wine underwent a barrel aging of 20 months in the same barrels with the
occasional batonage. Stabilization took place in the barrels.
• Bottled without filtration so as to respect the quality of the wine.
• Total production: 44 barrels.
Tasting Notes
Beautiful brilliant and clear appearance, showing an abundant amount of legs.
Deep cherry with interweaving hues of garnet.
Complex and intense aroma of black fruit (prune), mineral and menthol touch
with a smoky, mocca and cacao background.
On the palate it shows great structure and body with mature, fine tannins
leading to a long concentrated finish.
Analysis
Alcohol: 14,50%
Sugar Reducing: 2,9 gr/l.

Total Acidity: 6,0 g/l (Ac. Tartaric)
Total Sulfurous: 64 mg/l.

Recommended Temperature: 16-18ºC.
Awards:
Alma Tobia 2009.

Alma Tobia 2005.

Robert Parker-The Wine Advocate’s: 91 points
Wine Enthusiast: 91 points
Peñin: 91 points
Robert Parker-The Wine Advocate’s: 93 points.

ALMA TOBIA
Rosado
Fermentado en Barrica

2013

This rosé wine is very original, avant-garde and innovative. We were the first
Winery to make a barrel fermented rosé. It has a minimalist elaboration, from
small batches from different vineyard and after the ageing in the barrel, we
mixed all of them in different proportions in order to create this unique wine.
Winemaking
• Grape Variety: 55% Tempranillo, 35% Graciano, 10% Others (Merlot)
• Meticulously hand selected from the three vineyards and minimalist
vinification separately. Must was filtered after 36 hours of maceration under
a protective layer of CO2 and held at a controlled temperature.
• Must was fermented in new, fine-grained French oak barrel. The wine is
aged for 5 months in the same French oak barrels with the occasional
“batonage”.
• The three wines are blended at the end of the ageing period. "
• Total limited at 34 barrels.
Tasting Notes
Intense and brilliant strawberry red color.
Intense, singular, clean, elegant, complex and enticing aroma of red fruits
(strawberry and raspberry) escorted with a suggestive red ripe fruit and slight
mentholated aroma, undertones well integrated with smoked and coffee.
On the palate is well-balanced, fresh, unctuous and silky in the mouth. The
wine lingers on the palate leading to a long and elegant bitter finish."
Analysis
Alcohol: 14,21%
Sugar Reducing: 1.60 gr/l.
pH: 3.39

Total Acidity: 6.20 g/l (Ac. Tartaric)
Total Sulfurous: 120 mg/l.

Recommended Temperature: 10ºC.
Awards"
Alma Tobia Rosado FB 2012. Guía Peñin: 90 points
Robert Parker: 88 points.
Vivir el Vino (Spanish Wine Guide): 92 points
Alma Tobia Rosado FB 2010: Robert Parker: 90 points.
Guia Peñin: 90 points.
Alma Tobia Rosado FB 2009: Guía Peñin: 90 points.

OSCAR TOBIA
Reserva
2010

Year 2010
This excellent vintage was the first havest we made on the new facilities in Cuzcurrita
Rio Tirón.
Highlights of the campaign the exceptional health of the vineyard throughout the cycle
of the vine. The grape clusters were impeccable, very healthy looking, and in the total
absence of pests and diseases.
The evolution of maturation was normal in dates within traditional media, highlighting
the good weather during the summer months. During maturation the night
temperatures are lower and are very conducive to quality. The harvest of selected
vineyards of Tempranillo and Graciano located in Rioja Alta was from 8th to 13th
October.
Winemaking
• Varieties: 95% Tempranillo, 5% Graciano.
• Meticulously hand selected from vineyards with rocky soil and clay-limestone with
altitudes between 530 m. and 570 m. located in Rioja Alta.
• Whole berry cold fermentation is carried out into “smart tanks” after destemming at a
controlled temperature.
• Malolactic fermentation took place in oak casks. Aged for 24 months in French
and Hungarian oak and periodically agitated every 4 months. Aging was completed
with a minimum stay of 12 months into the bottle.
• Stabilization took place in the barrels.
• Bottled without filtration techniques to respect the natural qualities of the wine.
• Selected production limited at 41,392 bottles of 750 ml.

Tasting Notes
Cherry red with maroon and violet tones . It is clean and bright. The aroma is intense,
elegant and complex. Highlights black fruits such as prunes, with menthol and spicy
memories of nutmeg and clove, licorice and toffee notes of fine cedar wood. An
enveloping aroma of caramel and chocolate fills us drink after a brief moment.
The mouth is friendly and balanced. It is very smooth, bulky, fresh, has very polished
tannins , with good structure and body. Mature and ripe. A very round wine, with much
travel and good persistence."
Analysis
Alcohol: 14.50%
Total Acidity: 5,9 g/l (Ac. Tartaric)
Sugar Reducing: 2.4 gr/l.
Total Sulfurous: 90 mg/l.
Recommended Temperature: 16-18ºC.
Awards"
Oscar Tobia 2010: Vivir el Vino 2015 (Spanish Wine Guide): 94 points
Decanter Asia Wine Awards: Silver Medal

Wine Spectator 91 points
Oscar Tobia 2009:"""""""Robert Parker - The Wine Advocate’s 2012: 92 points.
Oscar Tobia 2007. Robert Parker The Wine Advocate’s: 91 points.
Insitutional Wine of D.O.Ca. Rioja

A wine that blends the power and character of three typical varieties from La Rioja
as well as the complexity that its diversity of soils and climates provide us.

TOBIA SELECCION
2010

Year 2010"
From this campaign we point out the excellent health qualities of the grapes until
the end of the cycle. The appearance of the bunches was immaculate and healthy
without pests and diseases. The ripening evolution was developed within the
average dates, we can highlight the good weather in July, August and September
with lower temperatures at night favoring the grape quality.
The plots of the selected grapes of Tempranillo, Garnacha and Graciano were
harvested the 24th of September and the 2nd and 13th of October.
Winemaking
• Grapes Varieties: Tempranillo 80%, Graciano 10%, Garnacha 5% picked
from the vineyards with Stony calcium-clay soils at an altitude of 345 m. and
sandy soils at an altitude of 570 m. located in the two areas of La Rioja, Alta y
Baja.
• Meticulously hand selected. Whole berry fermentation is carried out after
destemming at a controlled temperature of 25-26 °C into “smart tanks”.
• Malolactic fermentation took place in oak barrel.
• Aged for 20 months in the same French and American oak barrel.
• Stabilization took place in the barrels.
• Bottled without filtration so as to respect the quality of the wine.
• Total production: 93,000 bottles of 750 ml.
Tasting Notes
Brilliant and clear. It is of a red cherry with intense burgundy trims.
Complex, intense and straightforward aroma. Red fruits such as redcurrant, but
also sloes and memories of plum compote, in a toffee background, spices like
black pepper, licorice and smoky notes. Wood is well integrated with wine.
Its entry is kind and balance. It shows itself unctuous, fresh, great structured and
round. It is long and lingering. Fruity and cedar wood aftertaste

Analysis"
Alcohol: 14.00%
Sugar Reducing: 1.9 gr/l.

Total Acidity: 5.8 g/l (Ac. Tartaric)
Total Sulfurous: 66 mg/l.

Recommended Temperature: 16-18ºC.
Awards"
Robert Parker 90 points (April 2015)
Decanter Asia Wine Awards: Gold Medal
Mundus Vini (Germany): Gold Medal
Peñin Spanish Wine Guide: 91 points
Mivino (Spanish Wine Guide): 91 points

TOBIA GARNACHA / DAIMON
RED 2013

Year 2012
This vintage 2012 has been marked by low yields of vineyards following the continued
drought that lasted past 2 crops.
The harvest of the selected vineyards took place the 29th September, 2nd and 3rd of
October.
In general terms, the quality of the grape has been excellent, presenting perfect health
qualities and a great balance between acidity and alcoholic and polyphenolic content.
The result is a very aromatic, full of fruity and floral hints wine.

Grapes Varieties:
• Grenache (85%) comes from three vineyards selected:
1. Located in Tudelilla, planted in 1960. Soil: gravel and stones. Facing South-west.
Altitude of 530 m. Atlantic climate with Mediterranean influence.
2. Located in Alfaro, planted in 1979 in glass. Floors: stony clay. Altitude: 320 m.
Orientation: north-east. Mediterranean climate with a lot of influence.
3. Located in Autol, planted in 1997 in glass. Soil: clay stony iron. Altitude: 500 m.
Eastfacing. Mediterranean climate with Atlantic influence.
• Tempranillo (15%) comes from a vineyard located in Tudelilla, planted in 1986 on a
rocky calcareous clay soil and poor in nutrients. Orientation: north-east. Altitude: 540
m. Purely Atlantic climate.
Winemaking: Cold maceration during 36 hours takes place. The vinification of the
different vineyards takes place individually, whole destemmed grapes are placed in
“smart tanks” during 7-9 days at a controlled temperature of 25-26ºC.
Aging: Malolactic fermentation, which takes place in American and French oak, is
followed by a 6 month aging with its fine lees in the same barrels. Natural stabilization
occurs during the aging process.
Tasting Notes
Clean and bright appearance. It has a purple red color with purplish - garnet rim.
The nose has a clean and straightforward aroma. Intense, fruity (cherries, strawberries,
currants and apricots), with floral notes like violet and with a background of caramel,
vanilla, cocoa and cedar wood. Very perfumed nose.
The palate is balanced, fresh and friendly. Has smoothness, freshness and roundness.
Persistent and good length. Very fruity and intense, with hints of cherries and cocoa
aftertaste.
Analysis
Alcohol: 14.00%
Total Acidity: 5.05 g/l (Tartaric Acid)
pH: 3.40
Reducing Sugar: 1.5 gr/l.
Total Sulfurous: 60 mg/l.
Recommended Temperature: 15-16ºC

TOBIA WHITE BARREL FERMENTED / DAIMON
WHITE 2013
Year 2013.
2013 was the latest vintage in recent decades talking about the ripening. The grapes
had a good health and an excellent vegetative state with high acidity content, aromatics
ingredients and less rich in sugars.
The overview of 2013 was a complicated vintage, good quality grapes, and a very late
ripening grape regarding recent years. It should be emphasized the high acidity of the
grapes which give us a very aromatic and refreshing wines.
Grape Varieties:
Viura (30%) comes from an old vineyard located in San Asensio, planted in 1960 on a
rocky clay soil, at an altitude of 530 m.
Tempranillo Blanco (15%) and Sauvignon Blanc (30%) comes from a vineyard
located in Tudelilla, at an altitude of 610 m., on a calcareous clay soil poor in nutrients.
Malvasia (25%) comes from Rioja Baja, the vineyard is located in Alfaro, in a very stony
clay ironing soil, with a south-east orientation and an altitude of 310 m.
Winemaking Process
Meticulous winemaking in small batches of each grape varieties separately.
After destemming, the grapes are cold macerated during 24 hours.
After that, the free run juice is driven directly to the new barrels of American oak (70%)
and French Oak (30%) with a light toasting, where the alcoholic fermentation take place,
followed by 3 months aging in the same barrels with the regular “batonage”.

Tasting Notes
Clean, and bright appearance. Its color is yellow pale with iridescent green tones.
Intense and straightforward aromas of passion fruit, pineapple and citrus with notes of
toffee and vanilla on a floral background. Very perfumed nose.
On the palate is fresh, voluminous, silky, sweet, round and wide. Pleasant aftertaste of
fruit and vanilla notes and a lingering finish.
Analysis
Alcohol: 12.00%
Total Acidity: 5.5g/l (Ac. Tartárico)
ph:3,40
Reducing Sugar: 1.0 gr/l.
Total Sulfurous: 100 mg/l.
Temperature Recommended: 8-10ºC

VIÑA TOBIA
RED 2014
Year 2012
This vintage 2013 has been the later maturing in recent decades, with very
uneven ripening from vineyard to others. It has been a very difficult year. And
the selection of the various vineyards has been fundamental.
The harvest of selected vineyards of Rioja Alta were on 14th and 18th October
Overall, the quality of the grapes were good , showing a high total acid content
and an irregular healing in some vineyards

Winemaking
• Grape Variety: 100% Tempranillo
• Grapes were selected from our vineyards.
• They were destemmed, without been crushed, before undergoing a process
of cold maceration (10-12ºC) during 36 hours.
• After that, fermentation at a controlled temperature of 24-25ºC was carried
out with a brief maceration.
• Natural stabilization and a non-aggressive filtering were made before
bottling.
• Total production: 120,000 bottles of 750 ml.
Tasting Notes
Brilliant and clear. It is of a red purple surrounded by a violet trim.
On the nose, it offers a clean, honest and intense bouquet of red fruits such as
redcurrants, raspberries and cherries, with touches of licorice, , violets and
mint aroma.
On the palate, it is balanced, friendly and light. It has smoothness, roundness
and freshness. Very varietal red fruits and blackberry aftertaste"

Analysis
Alcohol: 13,10%
Sugar Reducing: 1,90 gr/l.

Total Acidity: 5,8gr./l (Ac. Tartaric)
Total Sulfurous: 59 mg/l.

Recommended Temperature: 14-15ºC.

VIÑA TOBIA
Blanco 2014

Year 2014!
An excellent vintage for quality white wines; the vines were extraordinary
healthy with exceptional grape quality, particularly when we decided to bring
forward the harvest and start before the rains in October.
Due to the cool summer which wasn’t too hot the growth cycle of the vines
started late which meant that the grapes showed aromatic maturity and
excellent acidity.
We selected several old vineyards spread across Rioja Alta for the varieties of
Viura and Verdejo we decided to harvest on September 25th, 3rd and 5th of
October.
The vineyards are over 50 years old with a strong Atlantic influence, located in
cool maturing areas, with gravelly clay soils. Orientated towards the northeast
and southwest at altitudes of 500 and 550 meters, the average yields of the
vineyards were 8.000 kg/Ha
Winemaking
• Variety: 80 % Viura, 20 % Verdejo.
• Grapes underwent selection in the vineyards.
• Cold maceration in contact with the skins for 24 hours under an atmosphere
saturated with carbon dioxide.
• Only the free run juice is slow-fermented in temperature controlled stainless
steel tanks.
• Aged on its own lees for 1 month.
• The wine underwent stabilization and filtration before bottling.
Tasting Notes
Clean appearance, bright. The wine has a pale yellow colour with hints of green
Very intense and open nose. Notes of passion fruit, pear and citrus are followed
by elegant aromas of herbs including mint, fennel and orange blossom.
The palate is fresh, with a good mouthfeel. Silky and smooth, with good acidity
makes it very refreshing. Round and mouthwatering, with a fragrant finish of
passion fruit, mint and pear. A delicious wine to spend a good moment around a
bottle.

Analysis
Alcohol: 12.10%
Sugar Reducing: 1.6 gr/l.

Total Acidity: 5.8 g/l (Ac. Tactaric)
Total Sulfurous: 105 mg/l.

Recommended Temperature: 8-10ºC.

